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Listeners,  our  Saturday  letter  from  the  Department  of  Agriculture, 
in  Washington,  D.  C.  ,  is  quite  meaty  this  week.     Eorgive  the  very  elementary 
pun,  "but  the  letter  is  about  the  meat  supply  that  will  "be  available  to  the 
homemakers  of  the  United  States  during  the  coming  year}  and  about  the  prin- 
ciples of  meat  cookery. 

The  Bureau  of  Agricultural  Economics  in  the  U.   S.  Department  of 
Agriculture  has  forecast  for  the  year  1937  the  smallest  supply  of  meat  in 
more  than  15  years.     The  amount  of  meat  on  the  counters  of  American  retail 
butcher  shops  will  be  just  a  little  bit  smaller  than  the  amount  that  went 
ovar  those  same  counters  to  American  homemakers  in  1935*    Needless  to  say, 
the  droughts  of  193^"  and-  19 3^  were  responsible  for  the  severe  reduction 
in  the  meat  supply.     They  cut  down  the  amount  of  feed  that  farmers  have 
to  give  cattle  and  sheep  and  lambs  and  hogs. 

Because  these  droughts  cut  down  the  feed  supplies,  not  only  will  less 
meat  come  to  market  but  the  meat  that  does  come  to  market  will  be  of  rather 
lower  quality  than  in  the  usual  year. 

It  is  cold  comfort  to  know  that  the  United  States  is  not  alone  in 
facing  the  prospect  of  smaller  meat  supplies  for  1937*     The  amount  of  beef 
and  veal  available  throughout  the  world  is  likely  to  be  smaller.     And  prices 
will  continue  on  the  upward  trend  according  to  a  recent  analysis  by  the 
federal  economists.     Most  of  the  important  cattle-producing  countries  have 
reported  fewer  cattle  on  hand.     And  the  supply  of  feed  available  to  put  into 
these  cattle  is  not  very  large. 

So  we  have  this  situation  —  smaller  meat  supplies  in  prospect  for 
this  country;  smaller  beef  and  veal  supplies  in  prospect  for  the  whole  world. 
As  a  result  the  economists  expect  cattle  and  beef  prices  in  this  country  to 
continue  at  a  high  level.     The  economists  do  not  think  that  our  supplies  are 
likely  to  be  supplemented  much  by  importing  live  cattle  from  Canada.  The 
Canadian  farmers  suffered  from  the  same  droughts  that  hit  our  farmers.  So 
they  have  short  supplies  of  feed  and  their  market  cattle  are  going  to  be 
high  priced  too.     Our  meat  supplies  may  be  increased  somewhat,  however, 
by  importing  more  canned  beef  from  South  America. 
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Well,   so  much  for  the  meat  situation  for  the  coming  year.     Now  here 
are  some  pointers  from  the  Bureau  of  Home  Economics  on  the  principles  of 
meat  cookery.     Let  me  tell  you  first  that  the  Department  of  Agriculture  now 
has  a  good  supply  of  the  leaflet  called  "Meat  Dishes  at  Low  Cost."    This  is 
"..Miscellaneous  Publication  2l6.     As  long  as  the  supply  holds  out,  anyone 
can  have  a  copy  without  charge  by  writing  to  the  Department  of  Agriculture 
at  Washington,  D.  C.  ,  and  asking  for  one. 

This  leaflet  explains  the  simple  principles  of  meat  cookery  and 
illustrates  these  with  recipes  for  braised  dishes,  pot  roasts  and  stews, 
ground  meat  dishes,  quick  dishes  with  left-overs  and  canned  meat,   soups  and 
chowders  and  finally  recipes  for  cooking  liver  and  other  meat  organs. 
In  other  words,   this  leaflet  is  a  manual  to  help  any  housekeeper  make  the 
most  of  the  meat  supply  and  arrange  for  both  variety  and  food  value  as  well 
as  thrift  in  her  main  dishes. 

Here  are  some  of  the  principles  for  cooking  meat  which  the  foods 
people  are  stressing.     First  and  foremost,  they  advise  cooking  meat  slowly, 
using  moderate  temperature  most  of  the  time.     They  explain  that  meat  is  a 
protein  food  and  like  white  of  egg  is  toughened  by  prolonged  heating  at 
high  temperature.     To  make  meat  savory,  brown  to  develop  the  characteristic 
rich  flavor,  but  cook  at  moderate  temperature  the  rest  of  the  time. 

When  meat  has  plenty  of  fat,  you  cook  it  according  to  the  cut,  that 
is,  the  tenderness  of  the  cut.     You  roast  or  broil  the  t ender  cuts  in  uncov- 
ered pans  without  added  water.     Tough  meat,  however,  requires  long,  slow 
cooking  with  moisture.     So  you  make  less  t ender  cuts  into  pot  roast,  or  stew, 
or  some  other  braised  dish.     Or  else  you  grind  less  tender  meat  and  then 
cook  it  like  tender  meat.     Now,  when  meat  has  very  little  fat  —  like  some 
of  the  meat  that  will  come  to  market  this  year  —  you  often  must  modify 
this  rule  of  cooking  according  to  the  cut.     To  veal  and  to  very  lean  beef 
or  lamb  or  pork,  whether  tender  or  not,  add  fat  for  richness  and  flavor,  and 
cook  as  braised  steaks  and  chops,  or  as  oven-braised  meat,  or  pot  roast  or 
st  ew. 

As  for  seasonings,  they  are  very  important  in  making  the  most  of  meat. 
The  foods  people  give  a  list  of  some  of  the  best  seasonings  for  meat.  This 
list  includes  onions,   sage,  thyme,  leaf  savory,  bay  leaf,  mint  leaves,  parsley, 
celery  tops,  celery  seed,   caraway  seed,   cloves,  pepper,  paprika,  curry, 
horseradish,  Tabasco  sauce,  and  garlic  buttons. 

That  concludes  this  week's  news  letter  from  the  Department  of  Agri- 
culture.    And  don't  forget  about  that  leaflet  which  our  correspondent  men- 
tioned.    It  is  called  "Meat  Dishes  at  Low  Cost".     It  is  Miscellaneous 
Publication  No.   2l6.     And  as  long  as  the  free  supply  lasts,  you  can  have 
a  copy  by  writing  to  the  United  States  Department  of  Agriculture  at  Wash- 
ington, D.  C. 
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